
DUKKAH CRUSTED PRIME TENDERLOIN with Broccoli Purée,
Heirloom Carrots, Haricot Vert and Chimichurri Sauce

FILET MIGNON

Ingredients:
• 8oz Filet Mignon
• Salt, ground black pepper
• 1 tablespoon of olive oil

Preparation:
• Season the 8oz filets with salt and pepper on all sides.
• Let it sit at room temperature.
• Heat up the grill pan to medium high heat. Once 

the grill is hot, place the filets directly over the 
heat, and cook for approximately 8 minutes.

• Cook for 2 minutes per long side, and 1 minute
per short side. This will help ensure even cooking,
and a beautiful sear on all sides.

• Take temperature of the filets while it is on the grill.
• We recommend removing the filets at approximately 

135ºF for medium rare, or 140ºF for medium. We do 
not recommend cooking beyond medium.

• Let filet rest for 5 minutes before serving and enjoy.

Ingredients:
• ½ cup raw shelled pistachios (about 70g)
• 2 tablespoons coriander seeds
• 2 teaspoons cumin seeds
• 1½ tablespoons black or white sesame seeds
• 1 teaspoon dried oregano
• 1 teaspoon ground sumac
• ½ teaspoon kosher or flaky sea salt

Preparation:
• Heat oven to 350ºF (176ºC) with rack set in 

middle position.
• Arrange pistachios in a single layer on baking 

sheet. Toast until fragrant and starting to 
brown, 6-8 minutes. Transfer toasted pistachios 
to a mini food processor and let cool.

• Add coriander seeds, cumin seeds and sesame 
seeds to now empty baking sheet. Toast until 
fragrant and starting to brown, 5-8 minutes. 
Transfer toasted spices to food processor and 
let cool completely.

• Pulse nuts and spices until coarsely chopped, 
about 10 pulses. Add oregano, sumac and salt 
and pulse just to combine, about 5 pulses.

CHEF’S PRO TIP: Try to use Prime grading as the extra cost 
attached to this grading truly does make a huge difference 
in the final product

CHIMICHURRI SAUCE DUKKAH SPICE

• Cutting board and kitchen knife
• Mixing bowl
• Baking sheet, lined with parchment paper
• Food processor
• Large pot
• Large pan
• Large grill pan

TOOLS

Ingredients:
• ½ cup fresh parsley, finely chopped
• ¼ cup fresh chives, finely chopped
• ½ cup extra virgin olive oil
• 1 teaspoon red bell pepper, finely diced
• teaspoon shallots, finely diced
• 1 teaspoon fresh garlic, minced
• ½ cup fresh cilantro, finely chopped
• ½ teaspoon dried Fresno chili

Preparation:
• Combine all of the ingredients above in a bowl 

and mix together thoroughly.
• Season as desired.



HARICOT VERT AND HEIRLOOM CARROTS

BROCCOLI PURÉE

Ingredients:
• 2 lb. broccoli crowns, cut into florets
• 1 stick unsalted butter, plus 4 tablespoons
• ½ cup chopped yellow onion
• ¾ cup water
• 1 tablespoon fresh thyme
• 3 lb. mixed potatoes, such as russets & Yukon Golds
• ½ cup milk or heavy cream
• Kosher salt, ground black pepper

Preparation:
• In a large pot, melt 2 tablespoons of butter and 

cook the onions until soft, 3-4 minutes.
• Add water, salt and pepper, and combine
• Add broccoli, bring liquid to a boil, cover the pot 

tightly and reduce heat to low. Cook broccoli until 
tender, 15 minutes.

• Transfer all content including liquids in to a food 
processor, add 2 tablespoons of butter and thyme 
and process.

• Boil potatoes in salted water, until very soft.
• Drain, return into pot and mash with 1 stick of 

butter and milk or cream until fluffy.
• Mix broccoli purée and mash potatoes in a 50/50 

ratio.

Ingredients:
• Haricot Vert (Green Beans)
• Heirloom Carrots
• Salt

Preparation:
• Set out a large bowl of ice water.
• In a large saucepan, bring 4 quarts water

and 1 tablespoon salt to boil.
• Add the green beans and boil until tender 

crisp, but still bright green, about 3 to 5 
minutes. Drain well and immediately plunge 
into ice water to stop the cooking.

• Repeat same cooking method with heirloom 
carrots.
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